Under the law of Hong Kong, intoxicating liquor must not be sold or supplied to a minor in the course of business.
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WSET Level 2 Award in Wines
WSET # &l — 258 HT4200002

The WSET Level 2 Award in Wines is suitable for those who want to acquire broad range of wines
knowledge, or for those wine lovers who are seeking a comprehensive understanding of the subject.
Students will gain knowledge of the principal and regionally important grape varieties of the world, the
regions in which they are grown, and the styles of wine they produce. Through a combination of tasting
and theory, it will enable students to broaden their wine knowledge and appreciation techniques.
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Content A&
How to taste and describe wine using the WSET Level 2 Systematic Approach to Tasting Wine®(SAT)

WSET #EEE - RAZLRERTCOREENAEHEE

How environmental factors, grape-growing, winemaking and maturation options influence the style and quality of wines

RERZ #28HE MEMRFERENEZETOENRBNEE

Style and quality of wines produced from regionally important black and white grape varieties
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How grape varieties and winemaking processes influence key styles of: sparkling and fortified wines
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Key labelling terms used to indicate origin, style and quality
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Principles and processes involved in the storage and service of wine
RESEHEARGERMNEIEREBE

Principles of food and wine pairing
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Date LR HHA Time LR Venue L:Rith®E
May 2021 Class 202158 3 20, 27 May & 3 Jun 2021: 6:45 p.m. - 9:45 p.m. Wine and Beverage
20, 22,27,29 May & 3, 5Jun 2021 |202155H20 - 27H X6 A3H : i L6KF455 ZORF45% Laboratory, Institute of
(Thu & Sat) 22, 29 May & 5 Jun 2021: 1:00 p.m. - 5:00 p.m. Vocational Education

2021%5H20+22>27 290 & (202145822~ 290 %6 A5H : TH 1K E5H

6A3-5H (EAM K X)

(Total 21 hours, including 1 hour RiE—RR(202156 A5H)B# 1/ IFEZ%5H -

examination)

(28210 K BEF1VINEER)

An one hour long examination will be held on 5 Jun 2021.

(Haking Wong)
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Medium of Instruction {Z::E S
Cantonese (supplemented with English notes)
BEERAE (ELERERH)

Tuition Fee #H
HK$7,500 per person (including the WSET Level 2 Award in Wines materials & examination fee)
BAEBKS7500T (BEEWSETHREE _SLREEHMEERE)

Special Offer: HK$6,750 person will apply to the following participants:
SEREE: S8, 750TEARNMUTAL:
1) Early Bird: enroll on or before 30 Apr 2021; or

REBRBEE MR202154A30HB ZATHRE 8L

2) Graduates of wine-related courses organized by the Hospitality Discipline of the Vocational Training Council, or
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3) VTC Alumni
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To qualify for the WSET Level 2 Award in Wines, participants must pass an exammatlon
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Applicants must be aged over 18, with no allergy to wine and without any
preexisting heart or cardiovascular medical conditions.
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uUnder the law of Hong Kong, intoxicating liquor must not be sold or supplied
to a minor in the course of business.
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Application Deadline #1tkZBHA
6 May 2021
202145H6H

Enrolment & Enquiries 3R 2R &
Hospitality Discipline & & & i i 2 £}
Tel. BiE: 2957 5714 / 2957 5715 WhatsApp: 9037 2228

Email EE: iveht@vtc.edu.hk Website #81it: https://vtc.edu.hk/cpe https://hospitality.vtc.edu.hk/

VTC reserves the right to cancel any course, revise course content or change the offering venue(s), date and time if circumstances so warrant.
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